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SANITARY LEGISLATION. 



STATE LAWS AND REGULATIONS PERTAINING TO PUBLIC 

HEALTH. 



MISSISSIPPI. 



The Mississippi State Board of Health is authorized to promulgate 
regulations, and a penalty for violating such regulations is provided 
by the following sections of the Mississippi Code of 1906: 

Sec. 2489. Power to make and ■publish rules. — The State board of health is authorized 
to make and publish all reasonable rules and regulations necessary to enable it to 
discharge its duties and powers to carry out the purposes and objects of its creation 
and reasonable sanitary rules and regulations to be enforced in the several counties 
by the county health officer under the supervision and control of the State board of 
health. 

Sec. 2511. Penalty for violating rules of the State board of health.— Any person who 
shall knowingly violate any of the provisions of this chapter, or any rule or regulation 
of the State board of health, or any order or regulation of the board of supervisors of 
any county herein authorized to be made, shall be guilty of a misdemeanor, and on 
conviction shall be punished by fine not exceeding $50 or imprisoned in the county 
jail not more than one month, or both. 

The Mississippi State Board of Health has published the regula- 
tions appearing herewith. In the introduction to these regulations 
as published appears the following statement which seems to indicate 
that the regulations are intended largely for educational purposes : 

It is not the purpose of the State board to institute legal proceedings against any 
citizen of the State for the violation of the rules and regulations in protecting the 
public health unless it becomes absolutely essential. It is the desire and aim of the 
board to aid and educate the people upon sanitary subjects in every practicable way 
and thereby create a wholesome public sentiment in behalf of the proper sanitary 
environment. * * * 

Hotels, Restaurants, and Boarding Houses— Regulation and Inspection of. (Reg. 
St. Bd. of H., Aug. 20, 1912.) 

A hotel within the meaning of these regulations is any inn or lodging house of three 
or more rooms where transient guests are fed or lodged for pay in this State. 

The term "restaurant" as used in these regulations also includes lunch counters. 

1. The inspectors of the State board of health are hereby authorized to enter any 
hotel or restaurant at all reasonable hours to make such inspection as may be neces- 
sary, and it is hereby made the duty of every person in the management or control 
of such hotel or restaurant to afford free access to any and all parts of the same and 
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render all aid and assistance necessary to enable the inspector to make a full, thorough, 
and complete examination thereof, but no inspector shall violate the privacy of any 
guest in any room of a hotel without his consent. 

2. It shall be the duty of every person keeping, managing, or operating a hotel 
to see that every room and bed which has been occupied by any person known to 
such keeper, proprietor, or operator to have any infectious, contagious, or communi- 
cable disease at the time of such occupancy to see that such room and bed are thor- 
oughly disinfected in the method prescribed by the State board of health before 
permitting such room or bed to be occupied by any other person. 

3. The proprietor of every hotel or restaurant shall keep the same clean and in a 
sanitary condition. 

4. Every hotel or restaurant must be provided with pure and unpolluted water, 
and all cisterns or tanks from which water is taken to be drunk by the guests shall be 
screened with wire gauze so as to prevent the entrance of flies, mosquitoes, and other 
disease breeding insects. The use of the common drink cup is prohibited. 

5. The proprietor or keeper of every hotel or restaurant must screen the doors, 
windows, and all openings of the kitchen and dining room with wire cloth or wire 
gauze with 18 mesh to the square inch. Every hotel must have all bedroom windows 
screened or else provide each bed with a mosquito bar for the use of its patrons 
for protection against flies, mosquitoes, and other insects. 

6. All hotels shall hereafter provide each bed, bunk, cot, or other sleeping place for 
the use of guests with pillow slips, under and top sheets, the under sheet to be of 
sufficient size to completely cover the mattress thereof, the top sheet to be of at least 
equal width and to be at least 90 inches long and folded back at the head so as to cover 
all such top covering. All such pillow slips and sheets after being used by one guest 
must be washed and ironed before being used by another guest, a clean set being 
furnished each succeeding guest. 

7. All bedding used in a hotel shall be thoroughly aired in such reasonable manner 
as shall be approved by the State board of health. 

8. All hotels shall furnish each guest with a clean towel and the use of the roller 
towel is prohibited. 

9. The refrigerator, ice boxes, and cold-storage rooms of all hotels or restaurants 
must be free from foul and unpleasant odors, mold, and slime. The kitchen must be 
well lighted and ventilated, the floor clean, and the side walls and ceiling free from 
cobwebs and accumulated dirt. 

10. All dishes, tableware, and kitchen utensils must be thoroughly waahed and 
rinsed in clean water after using; food served to customers and then returned to the 
kitchen or serving room must not again be served. 

11. All garbage must be kept covered in barrels or galvanized iron cans and removed 
daily. 

12. Spittoons must not be used in the dining room or other places where food is 
served . 

13. Toilets for employees or public use shall not be located in rooms used for pre- 
paring or storing food. 

14. In all cities, towns, or villages where a system of waterworks or sewerage is main- 
tained for public use every hotel therein shall be equipped with suitable water-closets 
for its guests, which water-closets shall be connected by proper plumbing with such 
sewerage system. The washbowls in the main wash room of such hotel must be con- 
nected and equipped in similar manner. 

15. In all towns and villages not having a system of waterworks every hotel must 
be provided with sanitary privies, which shall be kept in a clean and sanitary con- 
dition. 

16. Persons suffering from cancer or any contagious or infectious disease or who have 
been exposed to a quarantinable disease shall not be employed in any hotel or place 
where food is served. 
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17. No hotel shall keep a hogpen in close proximity thereto. 

18. The official representative of the State board of health shall, upon inspection, 
give each hotel a rating based on the equipment and method employed in the man- 
agement of the kitchen, storeroom, dining room, bedrooms and its general sanitation. 
This rating shall be made purely upon sanitary conditions and the official scores shall 
be designated as A, B, C, and D classes. These symbols shall be used to mean hotels 
that are "first class" (A), those that are "second class" (B), "third class" (C), and 
those that are wholly insanitary (D). 

Each hotel shall be informed of its scores and these scores shall be made public. 

Meat. (Reg. St. Bd. of H., Aug. 20, 1912.) 

SANITARY REGULATION OF MEAT MARKETS. 

1. All meat condemned by any representative of the State board of health or 
authorized inspector shall be destroyed or rendered unfit for human food. Such 
destruction shall be effected by slashing the condemned meat and by saturating the 
same with kerosene or other chemical compound. Any inspector of the board of 
health is hereby empowered to seize and condemn any tainted or unwholesome meat 
in any meat market or when offered for sale upon the wagon. Any inspector is hereby 
authorized to enter any building, structure or premises to inspect and examine any 
meat contained therein. 

2. All meat markets or other places where meat is sold or distributed must be kept 
clean, well lighted and ventilated. The back room of the meat market must be kept 
free from filth-collecting plunder and be at all times in a sanitary condition. 

3. When an inspector or officer of the State board of health finds any meat market 
in an unsanitary condition, he is authorized to require such conditions as will make 
the sale of meat safe and sanitary. 

4. The side walls, ceilings, furniture, receptacles, and implements of the meat 
market shall at no time be kept in an unclean, unhealtbful and insanitary condition. 

5. The floor of every meat market in the State shall be scrubbed at least three times 
each week and kept clean. 

6. The meat must not be exposed outside to flies and dust. 

7. In every meat market, each ropm wherein meat is handled or stored shall be 
completely screened at doors, windows, and other openings, with wire gauze, with 
18 mesh to square inch, and such gauze, when rusted or otherwise rendered pervious 
to insects shall be removed and replaced with impervious gauze. All meat markets 
must be screened and free from flies. 

8. No other business causing unsanitary conditions must be conducted in the same 
room with the market. 

9. Managers or owners of meat markets must require employees to be cleanly. 
The aprons, frocks, or clothing worn by employees who handle meat or meat food 
products must be of a nature that is readily cleansed and made sanitary, and only 
clean garments shall be worn. 

10. No person suffering from a contagious or infectious disease shall be employed in 
any capacity in any meat market in this State, nor shall any convalescent from diph- 
theria, pneumonia, variola, or typhoid be employed until permission is granted by 
the county health officer. 

11. Scraps of meat, offal, bones and other organic matter shall not be left exposed to 
the atmosphere of the room, bvpiust be kept in a closed receptacle, which must be 
emptied at least once daily. Also the meat for sale shall not be kept exposed to the 
air except in such quantities as are needed for immediate use, but it shall be kept in 
refrigerators or ice chests. 

12. The refrigerators and all meat hooks must be kept perfectly clean. No tainted 
meat or cheese shall be placed in the refrigerator. The refrigerator or metal boxes 
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